
“For no one can lay any foundation                         
other than the one already laid, which                        
is Jesus Christ.” 1 Corinthians 3:11 

Welcome to my kitchen filled with aroma  
and taste, but most of all love and grace!            
On the menu today: Potato Crusted Quiche. 

People think quiche was invented by the 
French, but quiche actually originated in         
Germany, in the medieval kingdom of              
Lothringen, under German rule, and which 
the French later renamed Lorraine. The             
word ‘quiche’ is from the German ‘Kuchen’, 
meaning cake. 

The original ‘quiche Lorraine’ was an open 
pie with a filling consisting of an egg and 
cream custard with smoked bacon or pork 
pieces. It was only later that cheese was             
added to the quiche Lorraine. The bottom 
crust was originally made from bread dough, 
but that has long since evolved into a short-
crust or puff pastry crust. 

After World War II, quiche became popular 
in England and later in the U.S. Because of  
its primarily vegetarian ingredients, it was 
considered a somehow ‘unmanly’ dish; “Real 
men don’t eat quiche.” Now there are many 
varieties of quiche, from the original quiche 
Lorraine, to quiche with vegetables of all 
kinds, mushrooms, ham, seafood and even 
dessert-type quiche with fruit and custards.  
Today I will make my quiche with a potato 
‘foundation’ (crust).  

During  “You are the Christ, the Son of the   
living God”. God had revealed this wonder-
ful truth to Peter, and it was upon this      

amazing revelation that Christ would build His 
church. “And I tell you that you are Peter, and on 
this rock I will build My church, and the gates of 
Hades will not overcome it” Matthew 16:18.  

A foundation is a base or support; a body or ground 
on which something is built. A solid foundation                
lays the groundwork for something strong and 
mighty to be built on it. A good foundation is vital  
to the integrity of any building.  

Spiritually, Jesus Christ is the only foundation of  
the Christian faith. He is the only foundation that 
will stand the storms of life. Jesus is the Rock of  
our salvation, a sure and eternal refuge. 

On the morning of October 15, 2006, two strong 
earthquakes occurred on the underwater segment          
of the major rift zone of the Hualalai volcano on           
the Northwest side of the Island of Hawaii. Jeff and  
I were living on Oahu at that time. I will never for-
get that Sunday morning. We were getting ready to 
leave for church and I was coming down the stairs  
in our home when there was a sudden loud boom 
sound. And then our whole house started to sway 
back and forth. We had just experienced a 6.7 earth-
quake and the one that followed minutes after was a 
6.1. Over 80 aftershocks came after the initial one.          
I was praising God that we had a firm foundation 
under our two story home.  

In life we have “earthquakes” so to speak that un-
expectedly come into our lives and rattle and shake 
us up. The death of a loved one; the loss of a job;            
a divorce; a virus that isn’t being contained; injustice 
that has taken on a life of its own. What a blessed 
assurance it is to know that our foundation is built 
on the one true God. “On Christ the solid rock we 
stand; all other ground is sinking sand!”   

I have given my quiche a potato foundation. But 
there are many ways one can make a quiche. You               
can have any type of crust you want. Did you know 
that if your dish doesn’t have a crust (foundation) it 
isn’t a quiche? It is a frittata!   

Make sure your life is being built on the solid              
foundation of Truth. If your foundation isn’t on                       
Jesus Christ then it isn’t a foundation at all. It’s just 
a façade and eventually it will rattle and shake and 
fall down. The truth is real men and women build on 
Jesus, the True Foundation and they eat quiche too! 
 

In His grace, Lynda 

 



 

Recipe for Potato Crusted Quiche 
 

 

 

 2   Russet potato  

 3   Tablespoons olive oil 

 2   Teaspoons salt, divided 

 1/2  Teaspoon pepper, divided 

 2   Tablespoon grated parmesan cheese 

 1   Tablespoon, Oregano, thyme and rosemary (combined-not each) 

 5   Eggs 

 1   Cup milk 

 1/2  Cup red bell pepper, diced 

 1  Thinly sliced leek 

 1/2  Cup baby bella mushrooms 

 1/2  Cup shredded cheddar cheese 

 1   Teaspoon garlic powder 

Preheat the oven to 400°F. Peel the potatoes, then thinly slice. Add the sliced potatoes to a large 

bowl and drizzle with the olive oil, 1 teaspoon of salt, ¼ teaspoon of pepper, and the Parmesan 

and toss with your hands or a spoon to coat. Arrange the potato slices in a pie dish (I spray the 

dish with oil on bottom and sides), starting from the middle and working your way out, over-

lapping the potato slices. Fill in any gaps with leftover potato slices. Make sure you go up the 

sides of the dish. Bake the crust for 15 minutes, or until the potatoes are just cooked and not yet 

brown. Reduce the oven temperature to 350˚F. In a medium bowl, whisk together the eggs, 

milk, cheddar cheese, remaining teaspoon of salt, remaining 1/4 teaspoon of pepper, 3 herbs, 

and the garlic powder. Sauté red bell pepper, leeks, mushrooms until tender then add them to 

your bowl of egg mixture. Slowly pour the egg mixture over the potatoes. If the potatoes begin 

to lift up, stop and press them down with a spoon. Bake the quiche for 30 minutes, or until the 

eggs are set and the potatoes are brown. I serve this for dinner with a side salad. It works for 

breakfast, brunch, lunch or dinner! Enjoy!  

 

“Food taste best eaten with those you love!” 

Bon Appétit, Lynda 


